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1950         CARBOHYDRATE  CONTENT  OF  SOYBEAN  PROTEINS. 

W.  J.  Wolf,  Dayle  Ann  Sly,  and  W.  F.  Kwolek.l 
Cereal  Chem.  43(1):     80-94.    January  1966. 

1962         EDIBLE  SOYBEAN  PROTEIN  PRODUCTS „     A  LIST  OF  PUBLICATIONS  AND  PATENTS  1965. 
North,  Utilo  Res.  Devlpmto  Div,,  Agr.  Res.  Serv. , 
U.S.  Dept.  Agr.,  ARS-71-26-4,  2  pp.     February  1966.  [Processed] 

1974         NITROGEN  SOLUBILITY  INDEX,  ISOLATED  PROTEIN  YIELD,  AND  WHEY  NITROGEN 
CONTENT  OF  SEVERAL  SOYBEAN  STRAINS. 

A.  K.  Smith,  J.  J.  Rackis,  P.  Isnardi,  J.  L.  Cartter,^  and 
0.  A,  Krober.2 

Cereal  Chem.  43(2);     261-270.    March  1966. 

2006         EFFECTS  OF  VARIOUS  SOYBEAN  PRODUCTS  ON  FLATULENCE  IN  THE  ADULT  MAN. 
F.  R,  Steggerda,3  e.  A.  Richards,^  and  J.  J.  Rackis. 
Proc.  Soc.  Exptl.  Biol.  Med.  121(4):     1235-1239.    April  1966. 


USDA  Biometyical  Service,  Peoria,  111. 

U.S.  Regional  Soybean  Laboratory,  Urbana,  111. 

University  of  Illinois,  Urbana,  111. 


2007 


SOY  FLOUR  IN  FIVE  EASY  STEPS o 
[Do  H.  Mayberry] 

Soybean  Digo  26(8):     34,  36o     May  1966o 


104- F        CHEMICAL  COMPOSITION  OF  SOYBEAN  SAPONINS o 
Bo  Gestetnerj  Yo  Birk,  and  Ao  Bondio 
Hebrew  University,  Rehovoth,  Israel o^ 
Israel  J.  Chenio  2(5a):     246-247„     December  1964o 

2042  RATE  STUDIES  ON  ATMOSPHERIC  STEAMING  AND  IMMERSION  COOKING 

OF  SOYBEANS „ 

Wo  Jo  Albrecht,  Go  Co  Mustakas,  and  J.  Eo  McGheeo 
Cereal  Chenio  43(4):    400-407.    July  1966o 

2074         POLYACRYLAMIDE-GEL  ELECTROPHORESIS  OF  SOYBEAN  WHEY  PROTEINS  AND 
TRYPSIN  INHIBITORS o 

Ao  Co  Eldridge,  Ro  L.  Anderson,  and  Wo  J.  Wolf. 

Archo  Biochemo  BiophySo  115(3):    495-504o    September  1966, 

2086  PAPER  CHROMATOGRAPHIC  DETECTION  OF  PLANT  PHENOLS  WITH  ANTIMONY 

TRICHLORIDE. 

Do  Jo  Sessa  and  J.  Jo  Rackis o 

Jo  Chromatogo  23(3):     487-490o    August  1966o 

2090         SOYBEAN  TRYPSIN  INHIBITORS:     THEIR  INACTIVATION  DURING  MEAL 
PROCESS INGo 
Jo  Jo  Rackis o 

Food  Technolo  20(11):     102-104.    November  1966. 

2105         MICROBIAL  DETOXIFICATION  OF  AFLATOXIN. 

A,  Ciegler,  E.  B.  Lillehoj ,  Ro  E.  Peterson,  and 
Ho  Ho  Hallo 

Appl.  Microbiol.  14(6):    934-939.    November  1966. 

2108         AFLATOXIN  FORMATION  BY  ASPERGILLUS  FLAVUS . 

Co  Wo  Hesseltine,  Oo  L..  Shotwell,  J.  J.  Ellis,  and 
Ro  Do  Stubblefieldo 

Bacteriol.  Rev.  30(4):     795-805.    December  1966. 

2110  FULL-FAT  SOYBEAN  FLOURS  BY  CONTINUOUS  EXTRUSION  COOKING. 

Gus  C.  Mustakas,  Edward  L.  Griffin,  Jr. j  and  Virgil  E.  Sohns. 
In  "World  Protein  Resources,"  ed.  Robert  Fo  Gould,  a  symposium 
sponsored  by  the  Division  of  Agricultural  and  Food  Chemistry, 
American  Chemical  Society,  Atlantic  City,  No  J.,  September  13-15, 
1965,  Advan.  Chem.  Ser.  57:     101-108  (1966), 

110-F        THE  ENZYMATIC  BREAKDOWN  OF  SOYBEAN  SAPONINS  IN  THE  DIGESTIVE  TRACT 
OF  CHICKS,  RATS,  AND  MICE. 

B.  Gestetner,  Yehudith  Birk,  and  A.  Bondi. 

The  Hebrew  University  of  Jerusalem,  Rehovoth,  Israel.^ 
Israel  J.  Chemo  3(4a) :    88.    February  1966o 
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114-F        STUDIES  ON  FLAVOR  COMPONENTS  IN  SOYBEAN.     PART  II.     PHENOLIC  ACIDS 
IN  DEFATTED  SOYBEAN  FLOUR. 

Soichi  Arai,  Hideki  Suzuki,  Masao  Fujimaki,  and  Yosito  Sakurai. 

The  University  of  Tokyo,  Tokyo,  Japan. 4 

Agro  Biol.  Chem.  30(4):     364-369.    April  1966. 

127-  F       SOYA  BEAN  SAPONINS— VI .     COMPOSITION  OF  CARBOHYDRATE  AND  AGLYCONE 

MOIETIES  OF  SOYA  BEAN  SAPONIN  EXTRACT  AND  OF  ITS  FRACTIONS. 
B.  Gestetner,  Yehudith  Birk,  and  A,  Bondi , 
The  Hebrew  University  of  Jerusalem,  Rehovoth,  Israel.'* 
Phytochemistry  5(4):     799-802.    July  1966. 

128-  F       SOYA  BEAN  SAPONINS— VII .    A  METHOD  FOR  THE  DETERMINATION  OF  SAPOGENIN 

AND  SAPONIN  CONTENTS  IN  SOYA  BEANS. 

B.  Gestetner,  Yehudith  Birk,  A.  Bondi,  and  Y.  Tencer. 
The  Hebrew  University  of  Jerusalem,  Rehovoth,  Israel. ^ 
Phytochemistry  5(4):     803-806.    July  1966. 

133-F        SOYBEAN  HEMAGGLUTININ,  A  PLANT  GLYCOPROTEIN.     I.     ISOLATION  OF 
A  GLYCOPEPTIDE. 

Halina  Lis,  Nathan  Sharon,  and  Ephraim  Katchalski. 
The  Weizmann  Institute  of  Science,  Rehovoth,  Israel. ^ 
J.  Biol.  Chem,  241(3):    684-689.    February  1966. 

136-F       SOYBEAN  OLIGOSACCHARIDES.     ISOLATION  BY  GEL  FILTRATION  AND 
IDENTIFICATION  BY  ACETYLATION. 

Tadasi  Kasai  and  Sin'itiro  Kawamura. 
Kagawa  University,  Takamatsu,  Japsin.^ 

Tech.  Bull.  Fac,  Agr. ,  Kagawa  University  (Kagawa  Daigaku 
Nogakubu  Gakuzyutu  Hokoku)  18(1):    9-15.    October  1966. 

PATENTS 

[These  patents  are  assigned  to  the  Secretary  of  Agriculture.  Printed 
copies  of  patents  may  be  obtained  only  by  purchase  (50  cents  each) 
from  the  Commissioner  of  Patents,  UoS„  Patent  Office,  Washington, 
D.C.    20231.    Order  by  number,  do  not  send  stamps.] 

IMPROVED  METHODS  FOR  PRODUtiNG  TEMPEH. 

Clifford  W.  Hesseltine  and  Alcides  Martinelli,  Jr. 
U.S.  Patent  3,228,773.    January  11,  1966. 

CEREAL- CONTAINING  VARIETIES  OF  TEMPEH  AND  PROCESS  THEREFOR. 
Clifford  W.  Hesseltine  and  Mabel  L»  Smith. 
U.S.  Patent  3,243,301.    March  29,  1966. 

METHOD  OF  PREPARING  EDIBLE  SOYBEAN  CHARACTERIZED  BY  GREATLY  ENHANCED 
WATER  ABSORPTION. 

Gus  C.  Mustakas  and  Edward  L.  Griffin,  Jr. 

U.S.  Patent  3,268,503.    August  23,  1966. 

PROCESS  FOR  PREPARING  DEBITTERED  FULL-FAT  SOYBEAN  MATERIALS. 
Gus  C.  Mustakas  and  Edward  L.  Griffin,  Jr. 
U.S.  Patent  3,290,155.     December  6,  1966. 
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